Picking and Packing Lemons

305

lemon therefore is better than a yellow " tree ripe " one
provided it is fully sized and mature. For these reasons
lemons are picked altogether according to size rather than
color. The pickers carry wire rings which are slipped over
each lemon, and every fruit which fails to pass through the
ring is picked. In summer a ring 2 J inches in diameter,
inside measurement, is used; while in winter and spring
a ring one-sixteenth of an inch larger is used, inasmuch
as the fruit will be held longer and will undergo greater
shrinkage.

On account of the demands of the markets mentioned
above, there is a tendency to pick often in summer, care-
fully searching for every lemon which may be up to size.
This fruit is quickly colored in the sweat-room and hurried
to market while prices are high.

SWEATING  AUTTJMN  LEMONS

The sweating of lemons is for the purpose of quickly
changing the green color to a whitish yellow. While
the practice of sweating oranges is sometimes ahused,
lemon sweating is always legitimate as it in no way de-
ceives the buyer. In fact the mature but green lemon
properly colored in the sweat-room and hurried to market
is usually sourer, and therefore better, than the lemon
which has been kept in storage for several months and
has consumed a small portion of the acid in th$ process
of respiration.

Por best results, lemons should be fired intermittently.
The air of the sweat-room should be kept saturated with
moisture, and beads of water should be in evidence on
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